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>4LL U.S.D.A. CHOICE 
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Ihe Nev York Cut Yirloin 

a 12 o^. -sTnp steak cKarcoa^ broile^i, w^t^^ sauteed )v\05l\rdocv\s & i>oHer^^^ earrut^. 


sliced feNcli^v'loiN of btsef trc2Ufti wi^ exotic C)\(t\<sss (\erbs 4 sauce, 
^ ^ bad o-T -ffesA broccoli. 


750 

QueeKs iolb Kik<^r 8.1b 

m 

118 ) 


TileT Rignon , 

bacoK vv^“^pp^, broiled fo p€^fe.‘l^o^ wrte sauce B^arAaiSQ'- 

(haTeaubkianp.forTvjo 

coo(<£d ds CKe( jAi'rai ( wootd, wif-k 3 of (^rde(\ fresV ve^eteblei e sauce BtarAaise, 

carved set your table. 

Beef Broeeoli 

ed teNdi^ir loiN of btsef 

af^ ^ baJ o-T -ffesA bre 

Prime Ytanwhs I\ib KoasT 

s|ov/l/ rwfed to seel Ik all Aaforal fukei^ess 4 iehdertsess ■ 3U jos 1 

Finger OTeaks 

teNder stri|)s rf beef hf\We^ fried , ^ou caN eat Vs/itK ^our ^^^c^evs. 

Beef en Brocheete 

Ci/btr of te^de^ beef 5t<owere</ wffk onon. q^ee^ ps^pper ? r^oskrc»Nvs, ^ bod of fr/ed rice 


5 Mk Piane 


7>-75 extra'liicE cut 525 

525 
8.25 

3 

525 


■^e^de^lc)^ of beef sauteed Ik better Witl skaKcAs, qarUc c creatA skerry 
Cc>rvNplifv\«Afed wi+k 3. spedal Di^Ne sauce over boffer^sd ^oacl(^s. 

Black Pepper Yteak a u LorienT . , , 7.15 

'te^.d^rloif\ cf beef braced iV. a pu^'cj'sof black pepper ^ (ijsrlK: saoce,witfs ^ kiNt cf f^^€L BfaMy 


£AL (oRPON Beep 


fresk -Ichder vei( picketed w<-0s slfce^ of sweet (sAkv ^ -s-wiss ckees,e^ broiled, 
CoNNpli>AeAted wifk HolUNd$(se same. 


l.T) 


3urf p Turf TOO 

a perfect coiAtiNatoN, broiled AvstraliaK 
lob^r tail £ a bacoN v/rapp«d Filef K(c|non 



.0® g 



























tlHREEllMESlHEY 3wiM: once in viMER, THEN IN BOIIeR.4 FNAUVin Wine|| 
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OEMOOd 



FilleT of Grouper Astoria 

lUf^er- frieJ +6 a cn 9 f> qoWeN \:^'ow^, troile 4 vJiMv a 5 W£e+ cr<?a(v\y cohn i ^\vJsK^cx:>^^ saocis.. 


Gulf 5 hrwp GmTe , 

f^6^A iM <2>ulF sbwly ^'jVeed i^ trotter, wr^e ^ skaUots. 


Shrimp Iempurk , 

Ot>r v^ry special bcrtl^r, witK ^ s^mkk of ^esaKN€ se^, over o"ispy sKt^n^P cK\ps. 


Australian LobsIer Tail 12 oj. 


frofw tK^ cold wAierJ of Avjstralia, tKe fifsest' lobster, l^roi (fd v^(^K toiVer. 


FilleT of Sole Tarcie . 

sparkliNq sole fiMs rolled wifk crabrAeaft stuff\/sq, baked witk a lAild cReese sauce. 

Alaskan fee (rab Legs 

splif i broiled wifk lerA^v bott^, ifs nMuqI sweef^esS€ +f^ 4 e^^es^ is \;^sv^passed. 


II) 


lEw Orleans Bolep Shrimp 

Cooked Bayou .^yie, tke Neural way. 


Seafood Thermidor .,. 

a corAbiMicA oT-fisK, 3 callop 3 , crabMeafe skri/v\p, baked in a rick creaK ? wiNe sauce. 


13 

83 


The Mariner^' PlaTTer 


a d'lMver for fke Sea-^ri^^ Tblks +0 co|v\e io: sc.3llops, cfiablecjs, cIafaS « skrifAp, 

INclividL'ally Cooked +«■ b^i^<^ cxjF FKe i\£tkuraii flAvors. 


m 


Bouillabaisse PIarseilleT 

4 ke cjc«dNes 3 of Marseilles' ses^od p bleNded ikek boK\ato -fl^uored sfew- 


French Fried Scallopa 

f^kder Bay .scallops very i/qMly breaded, fried fo a qoldeN brow^, v/ifK"Tartar sauce. 

TrouT Pmaudine 

dressed trout pa^'-fried , served vv/rtk toasfed a(^Ac^ds 4 M^Trrc a Duller 


13 

LV 


fas' 


'UNO 


1ei Har 


ai 1 sKriMp wrapped its b^co^, \Aiitk ckopp^d parsley flakes* fried 4 

co^^pl(^Ae^ted vvifk 3 sweet e iour ^aoce. 


13 
13 - 


ODAYG 



fresK fisR catcR (toia. Flond\, ?.Fe.ii.A£cl,or brorted. A very isspiraWii errperieiNce. 


IT) 

















® 1 HE CHKKEM in the art of COOEINS (S LIKE j 
the canvas in the art of Bwi^ns 


£ Ih(K 
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, Broilep (hkren , ^73 

'4 ycutKC^ roosidr MAriNAt-ed in'a/|X€.€ krbs -for 2 H ^csurj, bro\l€c{ {o order o^ a be 4 of rice (:^iUf 

LT ) 



Lemon 

t^Nelesr vjKi'Ve iv\eat MQni^ted jv^ice^ wiNe, ■fried, tbpp>-ecl wi'bK 

PolyN-esiaN svjeet 4 scuriauce. 


„ Puck A I'oRANGE 7?) 

/i Ouckll^c| rca?te<i witk aN served \MitK our very special cRerry-o’^^'^'l^ sauce. 


a 


ore to Vienna 

|e^de^ cehVe- c^t ?ork CK<bps br-^iseid y^&k a +ovx:K c^rlic i spice^ +KaN bs^ked 
\M\tk H cceaiA Savjcec peas. 


Broiler Haviian Fork Pies 

wiTK a piNEapple saoce 

(HKEEN (asHEVJ 

diced bredsR rv\eat s-hr-fried vjitk c^reeK pepper e oNCok, tapped \Nitk caskfivu nuIs. 


W ^FTER.... 



DesserTs •• just To sweeteN you up 

ICE CREAM OR THERBEt 
CHERRY JUBILEE for TWO 
CREPES A Ia mode 

FRENCH CHEESE CAKE 

HOUSE BAKED APPLE PIE 



RINKS' IF YOU PREFER someThius cJher Than our 

FRESHLY GROUND COFFEE 
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^l^tlawiiaN R)rkRibs,«3gfs®| 
Jjf2%5l\nMp de JoNol^^lil 

'^uir Shrimp 'sauteed i^ 
^ pepper £ \viNe sauce^^v 

K Hi m p ioajl”" CaNa peji-i 

IMP pasfe. o\ doast fried 
d;vVV'(.t^erved wTl“k sweet 4 sour sau^ 

^f¥^bo/Led 5l\iTiv\p$u-rdJ^ 

sKrmp boiled in kerbs ewns^i 
peeL i'KeH^EjsisEIISSii^.:;’. 

i^'S^felue poiKis oKieyf sleO 

^Jl}:p<^^^7tls ii^esly cocktaiL sauca^; 

NKq (rab (bcldaiU. 

"for yoor coN\/eKieKC'e2;{: 

j ty A^fsu c c u\ € i^i very - ~la s 

QaM9 y^i 

Nfew EwqlnAd Cherry Sj-owe.^ - 

^e^dG^^sl“ befiCsiI^ 
CvCy^Sibfai sed i k ^uce'laiH^rS^ 

^'lo^^Sc^rcjols_ |. - ... 

SMils SKo't'kered 
aNcl aKckcwy butfej^^ 


"cup 715 bowl 115 p 

^fe®^© 5 ajp;©^ ,,f 

v^rr^?^•;:d (3oKewkere iKtke kitcKe 

pot IS De^yvv^^eld 
X . jpp>>:/^N tte ^irvMwer ) yyyy 

FreKck OKidiw^ 
i^r^x-'^^tfl'Aade dally tke ol 
Jjy.l^y^ke Old Styled way ^ 

tety bl£y.^b\d (urt 

Ckoiiidcr 

y^ytyy our specialty ^ 

S®|RiJS 5 iaK \/^dable 

’yy^|>'liqM" aivj appetziKq, 

■© JlJlCC 5 ©““'®^^ < 


Q?w 

Tdv\^© cocklaiL 
^oo^pNsapplE luice © 
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